lf

-

THE HAWAIIAN STAR,

LT

T T

LIVER AND BACON ARE
PAPER BAG CONQUESTS

To Say Nothing of Perfect Roast Mutton, Layer Beef and
Pork, and Cutlets for the Nursery and the
Delicate Stomach.

BOME GENERAL DIRECTIONS ehough tomato catsup (o moisten the
FOR PAPER BAG COOKING upper layer. Dot with bits of butter.
Select n bag that fits the food to be |Set the monld inside a greased bag,
gooked. Grense hag well on inside, [Dat on trivet in the oven, using either
except In case of vegotables or when \upper or lower shelf, and cook thor-
water I8 10 be added. When food lgllmllhh'. allowing twenty minutes to
sonsoned nnd otherwise Ilmrl[u‘pd, |!hl_‘ ]}I‘I\Illll Serve In the paper mould,
plce in bag, fold mouth of bug two oy setting it on a hot digh,
three times and fnsten with n wire pa-|  Ap approximation to this can be
per clip. Also fold and clip corners mnde by slicing the meat, buttering
of bag to make it fit snugly. Simply and seasoning it an directed, then pll-
put the bag within another [ing It In layers with poratoes or bremd-
Place bag In ovén (gus, conl or oll) crumbs between and tying firmly in
on grid shelves or wire broilers. never & bundle before putting in the greas-
on solld shelves, Plice seam side up ed bag
alwnys, Do not move or open '"!#5" Cold roast pork, sliced, seasoned
when once placed for cooking Put Irmd cooked thus in Invers, with sliced
roaglg and entrees on lower sht‘ll'.lmmlva or BWoet potatoesg between the
fish on the middle, pustry, efe, on the Im_-.-{-ru. mukes n good dish for lunch-
top, where heat 18 most intense. Have son and te easily and guickly prepat
not oven (200 degrees Fahr) by lght- od, Cold vonst beef, with lefi over
ing the gae eight minutes before put- mashed potatoes and turnips, is also
ting fn bug; then slack heat onethird good and handy. To make it specinlly
to one-hall ns soon as the bag cor- pusteful, pour over it tomato catsup in
ners turn brown, Do mnot let bag gmall quuotities as you pile i, and
touch sides of oven or the gas flames. ydd elther bits of minced onion or
Adbere to time given in recipes, then puion juice.
food will be well cooked, I'ry also a beel heart, bag-roasted,
Tuke up bag by slipping the lid of Sepak for three hours in cold, slightly
R tin pot underncith it. To secure galted water, then schld, drop in cold
gravy, let out water, ete,, stick & pin fresh water, let «tay a moment, cut
bole in bottom of bag and driin over away the top, nnd take out the inner
a digh, "vesgels, Drain and senson flightly out-
Except In ense of ples, mno  dish gide and in, put a bit of hutter at the
ghould be used in paper bug cooking. 'lowest part inside, fill with bread-
[erumb stuffing highly sensoned with
Writing so much of Christmus gplon and pepper or slightly moisten-
cakea and sweets and diuners that ed with tomato catsupn. and tie up
ean be cooked in  paper bags hus fiemly, putting slices of bacon over
brought me almost to the pass Wht‘l't?lthu outgide, Slice a large mild onion
1 feel surfeited of holiday fare. It thin, also two Iarge white potatoes,
has made me wonder, too, If my réad-'gnd, if at hand, 8 green pepper and &
ers will not be likewise gind to get peeled tomuto, Put the vegetables in
back to homiller fare, at least for one u well-grensed bag with the stuffed
day. After we have been thus \'h'lu-lhenri In the middle of them, seal aml
ously simple, there can sgain be l‘ﬂHMJIaﬂke. An hour ought to suffice, but
and ale, with ginegr hot in the mouth. ' Jurge heart may require longer cook-
Needs must one decline and fall fppe.
from turkey . before the (.‘hr!stmnsf Liver and bacon are not beyond the
week is out, The slope is easy If help-' |0 g, Slice the liver thin, ses-
ed by perfect roust mution. Choose .., g ay 1o frying, put W in o well
& saddle, if you want the very best.'oe.sad bug, luy baoon slices all over
But It must be bought a day ahesd o0 000 cook for fifteen minutes—
of the cooking, have the rib-ends cut go, 1y o hot oven: ten after sincking
ghort and neatly rounded, wiush
gulckly, salt it very wvery lightly, longer if you like it very orisp.
brush over with melted butter and = poco g an approach to the bicon
vinegar—ia teaspoonful of each mixed 'y 4 cnbbnge of the countryvside, 'The
—and keep in a cool airy place until qoyvaen must be tender and the hard
ready for cooklng. If JL I8 DANSINE conpep wralk left out. Shred the leaves
outside, it should he well wrapped in gn. woqld them, pour off the hot wa-
damp cheese cloth, and hence Will . geain well and mix with a quar-
need no more wiaghing when brought , .. pound of sliced bacon cut in tiny
In for cooking. Grease a bag that will 0 My well, season with sal, pegr
be a loose fit very thickly, clarified .. 45 o very little vinegar, put in a
drippings answering for this "”"“"Jwvllﬂwas--d biag with a tumbler of
than butter. Sprinkle fine herbs In’ (ocor and o very little buking sods,
powder lightly over the meatl, #l80 & gu41 yng cook in n hot oven forty to
very little more sall, red and blick Aty minutes,
pepper, and. o few drops of tabasco, e A

chili vinegar or Worcester sauce. Melt
& spoonful of tart jJelly, currant or! GE,RMA_N Q.IRLS SEEK MATES.
crabapple, In @ spoonful of claret, ! BERLIN—German girls are prepar-
lemon juice or vinegar, add a tei- ing. to wage active competition with
STl of Rond huttér T ah o their British cousing for Canadian
;m the meat wall 'm_m_ whh' the husbinds. We are made aequainte.!
B te Hive any runsinder torithe with this manifestation through an
tmrr Jater on. Bllte an onion ety appealing communication to the Tage-
B8 had lay uwpom f0D of t8e maat: blatt, which vouches for the genuine-

ness of Its ¢ »
PIabe 't 46 Vo Ereased Bag With. 4 of its correspondent and the

earnestness of her plans. She has
little more butter, seal, cook In hot

heatd of the arrival of a Canadian
oven five ta seven minutes. then plenipotentiary in England, with f
siack beat ball aud fnish the cooking, | AR CS ‘n:[ il : y r:j
allowing elghteen 10 1wenty minutes E . - CAPHIN W

ahip G000 eligible Lrides, and she an-
to the pound. Make & pecphole In 70

nounces the determination of Germuan
the bag top: If the meat Is not brown

; girlgs not o allow Britlsh rivals to

enough #t the end, cut away half the |

annteh suoh  emivently  deslirable
upper part of the bag, turn the heat .

partis as Canadian hasbands from une
on Ml and brown for five minutes,

der our very noses.”
move from bag to o very hot dish %,
Re 8 v “Helene,” the spokeswoman of her

't hear, Keep the hent full five minutes]

and keep hot while you pour the bag'

gravy In a soucepnne with what re-
mains of tha wine mixture or a little
fresh wine and Jelly and butier. Cook
together for one minute aflter 1
strikes the boll, rthickening with
browned four If you must have thick
grayy. Send to wble [n a boal, Serve
with the mutton, baked potatoes,
white turnips cooked soft and mash.
od, and apple-pndonion relish; also
either hot corm  bread or
brown bread,

Layer beal (& hearty, tusteful and
not teo costly. Gl as much round

sleamed

meat w8 you peed, have [ cut in thin |

glices and the sllces divided lengch-
wise Inwo strips. Muke o square or ob-
long mould from a puper bag, butter
It well after clipping the corners firm-
ly, Iy upon the bhottom either toast-
@d bresdorumbs or Lhinly sliced po-
tutoes and onlons, dot with bLutter
faind cover with o layer of beef, cut 1o
fit the mould neatly, apd senson with
siclt und pepper. Butter the meat on
both sides If you like things very rich.
Repeat the layers untl the mould 1a

lovelorn sistetrs who covet firesides In
Munltoba and  Saskatchewnn, avers
thot thelr Intention of deserting Gey-
many for the Dominlon springs from
discontent with polltioal conditions nt
bome:.  She belabors Dr. von Beth
minn Hollweg's government for stub-
born legislutive disregard of the fagl
that the fatherland contalns severnl
jmilton more women than men, aod
ghe spavs that  Germuan women of
JBpielt have lost patience wirh a regime
[thut deprives them of 1he vole,
i, =
" BUTTERMILK PIE.

Otie and onehalf cups  of  sugar,
three even tublespoonfuls of fHour, onu.
hulf tenspoonful of baking sodn, four
egus, o tablespooniil of melled but.
ter, three cups of buttermilk (or sour
milk). Pui the flour Into o saucepin,
wot It with o Uttle cold water, then
pdd one-half oup of hot water. Set
over the fire and cook, add the buttier,
sugar and well beaten eges. und, lnst
of all, the buttermilk and soda, This
will muke n filling for two Inrge ples.
Line pie tns with puff paste and i

full, then pour over a little milk and
L = ST T

Iwith the mixture, Bake untll “set”

The woman who must
economy wants when she buys dress
goods to get something that will wear,
She cannot afford o purchase mate-
rinl that will pull to pleces In the
geams, thit will Inde or get stringy,
or quickly wear through, Money with
her Is too searce an article to be In.
vested In any such unprofitable fash-
lon,

Hut how can she tell that ghe is
buyring ecopomically, that she ls geot-
ting the value for the money she
pays? She may not be able to tell
If she I¢ getting wool or cotton when
It is woven as it le today, for cotton

she tell if the color will fade? How
can she foresee whether the sleeves

of these points she has no sure knowl.
edge,
she hasn't very much money, and that
her dress must [ast her a certain
length of time,

s to buy in & reliable store. No
woman in the world needs to go to a
relinble store s0 much as does the
woman whoe hag but little money. She
should therefore, choose her store
carefully, and bear in mind thoge wko
treat her right.

It Is difiieult for the ‘nexperienced
to tell woml from cotinn. It is almost
imposelble for a cugtomer in o store
to do so, There Is an acld test, and

threads in a fabric and breaking them
and telling by the way they break
whether they are wool or not, Buat
hath of these methods are impractical
for the shopper. To ve Ssure, she
might sepurate the threads and break
them, but this test is becoming more
adl more unreliable hecanse of the
way wool and eolton arée heing carded

HOW TO BUY WEAR IN DRESS GOODS,

consider | today, Her wisest course 18 to choose
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a merchant whose word can be relled
upon, and who will make wood any
articles that proves not as stated.

MACARONI

Macaronl in one form or asother
should appenr on every iable several
timea n week, Teo many familles
have only one way of serving maca
ronf. That fs au gratin, and natural-
ly the family soon grows tired of It
To get an iden of the innumernbie
dishes In which mucaroni may appear
it would pay n housewife to visit one
of the good lwalian restaurants, look
over the bill of fare and then from
time to time try the different ways of
preparing it, A vislt to a firstclass
lalinn grocery s also [NMuminating.

There are fully sixty forms of Nea.
politan macaroni, which is dried In

It Is necessary to know whether !
you ure buying wool or colton, for it |
I nol economy to buy cotton-waip
goods, that is for a dress or sult nml.‘
Ig desired for hard wear. A thread or |
two of cotton, possibly mercerized
and thrown I to glve some style ef
fect, does not harm; but regulnr cot-
ton-wnrp goods are poor
All-wool goods will cost but little

cconomy, |

L
will wear through on the forearm in_
u few weeks? She feels that on any

All that ghe Is sure of is l.hut:
stylish,

more, are wider, and cut to berter
advantage go that go much matorinl
Is not required. And when It comes

when manufuctured into cloth often to the questlon of wenr, there ls nui
looks %o much like wool that a sheep comparison. '
himself would be decelved. How oan

A ‘cottonswarp fabrie 'n
a Hutle while gets prayish, stretohy.
It does not clean or press satisfactor-
ily. All wool, on the other hand,
holds ltg colot, holde its shape. It |
tailors better, can be cleaned and
pressed while o thread of it lasts,
and po always Is freshlooking and
In addition 1o always look-!
ing well, it wears much longer. So |
that though It may geem at firat to be |

The firet thing for & woman to do the more expensiye, It Is in the end,  Threequarters of an hour or until

by far the more sconomicul.

At is this first cost that often mis-
leadeg the womidan who must be eco- |
nomical, She thinks that the cotton-,

!wam material for a skirt will only

cost seventy-five zente whereas the

!n!l-wool will be a dollay and a hal?,

iwice ags much. Hut sho does not stop
to consider that the cost of making
will be the same in elther ¢ase, or
lluke as much time, and thme with

rall-wool  skirt wil outwenr throe
cotton-warp ones and look better all
the time. The one good looking, all-
wool skirt even if §t only lasted as
long us two of the poorer quality,
]aa\'es the cost of miking one skirt
anid has more style. So that it is de-
wldedly the best economy to buy the
better material,

The monotone girl is well known.
Sometimes she is effective, oceasion-
ally monotonous, All depends upon
the girl’'s artistic sense and knowl
eldge of her own coloring.

The woman who has not much of an
income does well to be a monotonist,
The initial cost may stagger her. It
ig not cheap to bave all one’s belong-
ings mateh or harmonize. Once they
do, there is wide posaibilities in hang-
overs. Last year's hat or frock la
much more possible when one never
wears anything but blue or black and
white or various shades of brown,

In adopting & color make sure it is
yours, Hecuuge you read somewhere
that brown I8 the best setting for the
red-headed girl do not become “the
brown lady" forthwith, You may be
the red-beaded type that is not clear
pink and white In complexion, then will
brown make your skin muddier and
your eves duller than nature lntended.

If you are a monotonlst select a
color that & not “fancy." No one
denles the fetchingness of “thd pink
lndy"” on the stuge; on the streer or
al marker she Is sure to look bad style.
If you feal pink In your color use
tonches of it freely; do not dress like
a summer sunset the year round,

Conslder ko in belng a monotonist.
The young girl who goes In for gray
of black will rue it lnter when she
hnd o fecling againgt  Jooking  ten
venrs older, Beter that than adopt-
Ing rose color when the roseate tints
of youth have fled. Gray, violet, black
nnd white, on the olher hnnd give an
older woman distinetion §f well han-
died; ahe never need fony n “Kltlen-
Ish" elfeot,

Cantour must also be taken tnta ne-
vonnt. deru mand brown (opes may
piny up yvour hair and eyves nlso your
flesh. The fat wonian always looks
fattar with this color scheme oven
In the hands of an arthst

Service durability must not be over-
looked. Only the wealihy monotonist
can afforded 1o wear nothing hut white
or delieate colors, Nothing loveller
It motor curs and unlimited dleaning
bills entar Into one's scheme of life,
Fading Is inevitable with many shades

THE GIAL WHO DRESSES IN @
ONE GOLOR SAVES MONEY

Be unobtrusive in your color effect,
Freakish dressing is bad style, and
few girls fail to look unrefined as a
result of It. Eapeclally if one’s clothes
are more or less amateurish or must
e hought readv-made go in for sim-
plicity of coloring and line,

Do not overdo your monotone. If
voun wear nothing but violet, for in-
stance, don't think it necessary to
liave your walking boots made to or-
der to get harmonizing tonea and ocut
out violet gloves. Gray or white ones
always look well and are far better
form.

1t she mumst dress on little e mo-
notonist must have no touch of-color
blindness if her fad Is to be econom-
fenl. Undoubtedly one.color dressing
has much to recommend it to the girl
on small allowance; 1t would have
more if shades were not even more
unadaptable than radieally different
colors. |

And the monotonist must be a good
buyer, have & olear business head.
When you can take any gown or bhat
that Is good looking bargains ohoa!

jmost often Imitated the form of the

| France, but now a great deal of maca-

know and use but few of these, the
Italinn Americans uae them all, There
are only about forty forms of the
Clenoese paste, which s dried wupon
shallow shelves ln big, alry rooms, In
upe here, and It Ig higher (n price than
the Neapolitan, Awmerican macaroni

Genoecse, Time wns when this coun-
try received all of hor supplies of the
varlous macaronis from Italy or

roni s made here. Eight years ngo it
wag a hard matter to get American-
grown wheat with sufficient gluten to
muake good macaroni, but roday the
Dakotes nnd other reglons of the
northwest are ralsing durnom wheat
and factories are muaking macaroni
commercially on a large scale,

In Cooking Macaroni.

The preliminary treatment of maca-
roni, however sorved, is always the
same. It 8 to be cooked like rice, in
un abundsnce of bolling salted water,

perfectly tender. It should then bhe
drained and rinsed with eolil water to
prevent the tubes from adhering to
one another., To cut In small pleces
put the cooked tubes parallel on &
board, and cut through all at once,
Macaroni With Tomato Sauce.
Having properly cooked and drained

child of three years, nor expect that

the sun. and while native Americans SAYs:

a child to say “Sir" instead of "father,”’

LTLTLT.LT.

You cannot expect respect from a

it should know |1s proper place, but st
a very early perlod of life of the chiid
yon must begin to teach It certain rey-
erance and make (t noderstand the dis.
tance Detween ltself and ita parents,
This Is the idea as Jately expresged by
Hmil Eaguet, member of the French
Academy and an authority on the sub-
Jeet.  Writing further, M, Eaguet

I do not agree with those who want

and 1 do not even object to the ehild:
like “papa” up to & certnin age, but I
do inslst on children belng taught to
address their parents In a respectable
manner and not in the same manoer
ns they address their comrades and
piaymates, In France, where we haye
the difference between “vous” i1yon)
and “tu” (thou), a child should eer
tainly nddresg itg parentg by the for-
mer word, Tt ia only a Iittle thing,
but neverthelesg a very {mportant one,
Parents, on the other side, should cer-
tainly use the more familiar “tu.’”

Later on parents must see to it that
the respect and love grow together,
one feeling never taking the place of
the other. Montaigne very justly orit-
icises those who seem to love thelr
children only while they are small,
gaying: “A true and natural affection
should arise and grow in strength as
time goes on and gradually the reln-
tions bherween parents and children
should develop into full respect and
confidence from both sldes.”

When the child grows to be 14 or 15
years old, discrest confidence should
tnke the place of respectful attention.
Then the time has come when advice,
punishment and sermons or lectures
have little or no effect, but must give

thyee-fourths of a pound of macaroui,
put into a saucepan with one oup to-
mato sauce and the same quantity
irich brown gravy, To malke the tomato

. o g 1
there Is a way of geparating the many women is money, and that the o .0 ot one earrot and one onion

In slices and fry in & tablespoonful of
butter until brown. Add two table-
spuonfuls of flour and when blended
pour in one guart of tomatoes. Senson
with a little thyme, salt and pepper

of an hour. Add e tenspoonful of
sugar and straln through a codvke
sieve. Add o few mushrooms, fresh or
eanned, and two tablespoanfils of
tongne diced,
with salt and pepper, add a quarter
pound grated Parmesan and pour the
sance and gravy over Lthe macaroni.
Serve very hot,

Take two cupfuls of boiled and
chopped macaron! and mix with Iy &
white sunce mailde by vooking together
two spoonfulg each of flour and but-
ter, then reduclng with a cupful of hot
milk; season with salt and paprika,
add three hard bolled eggs minced, a
tnblespoonful of chopped parsley, two
teaspoonfuls of onlon juice and a dash

l Deviled Macaroni,
I

lof nutmeg; when well mixed, pour into

scallop shells, sprinkle the top with
buttered crumbs or cheese as pre-
ferred and brown In a guick oven;
just before serving make a depression
in the center of each &callop and Al
with chill sauce. .

Timbales of Macareonl,

Cook a half pound of macaronl and
draln thoroughly: beat up the yolks of
five eggs and the whites of two, add o
cupful of rich cream, the breast of a
cold fow!l and some thin slices of boll-
e ham, both finely minced, three ta-
blespoonfuls of grated Parmesan, with
Aalt 1o taste and a dash of paprika
or iyenne; put into timbale cups and
get in a baking pan hall filled with
water; bake threequarters of an hour
and serve very hot.

Macarani Milanese.
('ook the macaroni as usual, pour

and eimmer gently for threequarters|

Season the muncaroni |

come your way; confined to one color, cold water through it und return lo
material, fit, tone and purse frequent- the kertle, Pour over it 4 cup of milk
Iy are “at outs' |nnd reheat, Butrer a pudding dish and
—_—r— " put Into It, In alternate lavers, the
FLOUNCES ARE ADJUSTABLE. Ilun(‘uroni and groted cheese, seaxson-
Adjustable
are not entirely new, but until re- graing of cayenne
cently it hag not been oasy 1o hu_\-lot butter on top, cover with fresh,
rendy made these convenlent [rané- rich mllk, cover and buke fifteen or|
formotions, Now one can Indulge In twenty minutes. Uncover and brown.
a close fitting Jersey top—which wllll = ‘mt‘::‘l"ﬂ"‘ ":;::;nol:l';:"- e
- - 1] deep p " v oand pu
:,: ::e“:laetﬁllnr;mti“mnz: :_:::s o:_ml | in a layer of cooked macaroni. Bprinkle
Onie of these flounces can be of WHh salt, pepper, 'ﬂ'"' cracker "‘n‘mb‘l
ot antin ey ke pitod_sn |80 U8 o bt thew wieruate ma
edged with a ruche; another moye * i
m-fviranhlu of molreen, tucked and gredients are used, having mm‘al‘unlj

for the top Iayer. Heat the lignor

with a parrow plalting at bottom;: n!
g th tors witl half ou T
third of changeable sillk fia the: GeALe: Mith.4 RNt oup &

flounces in  petticoats {ng with a Httle more salt and n few |
Put plenty of bits cup sugnr and a large tallespoonful |

way to educntion by example. This
seems quite self-evident, but still you
|\ will notice that the use of personnl ex-
nmple is neglected in o good many
familles, 1t certainly exists, but It is
uasil in ton general a way. It is like
this. You are a man of orderly habirs
who works hard and regularly and
who goes ©  your office punctoally
every day. You are setting o good ex-
ample, thar ol regular work, to your
son, but it is pot an example which s
properly adjusted and adapted to his
present duties,

You, madam, are a good housewife
jand a loyal spouse. You are setting
an execellent example Lo your danghter
gome time in her (nture, but not one
which applies very well to the present
time; What you musy do is this: You
must become a child for the sake of
vour child, and through confidentinl
tulks with ‘her you must Hve over

FEW SUGGESTIONS ABOUT
EDUCATION OF CHILDREN

been oruelly beaten by three mischiey-
ous comrades and after having suf-
fereqd stoloally without moving a fnger
because it happened during school
hours, immediately after the school
hours were over, caught one of his tor-
mentore by the throat, threw him
down, put his knee on his chest,
eaught hold of the other with one arm
and threw him down and thersupon
did the same thing to the third, When
he hnd them all down In the dust he
knocked thelr heads tomether until
they yelled for mercy.

Now, thils gtory may be true, but If
Goethe told It to his children, T am
sure they gmiled at him and felt some-
thing quite different from respect.

I remember one very good father.
Before hig daughters, who were eigh-
teen and twenty vears old, he told,
with oyes that were quite dim with
emotion, the story of hig honeymoon,
his wedding trip; the first days when
he dared not address hls wife by the
familiar “to”™ (thow), the beautiful
places they visited, a number of small
incidents, and the return home feellng
that after all there is no place like
home., He ended in this way, “We
both felt that we had fifty years of
happinesa before us” He was verv
ehild-like and never thought of teach-
ing a lesson, but he taught & most ex-
cellent one all the same,

Recipes Girls
Should Know

Planked Halibut,

Trim the ends of a nice, solid plece
of halibut, weighing about four
pounds, and cut the entire width of
the figh. Peel and slice three onlons
into n boaking pan, and on these Iny
the hallbut, Sgueeze the juice of a
small lemon over it, put some pieces
of butter on the top, pour in bhalf a
cupful of white stock and half a cup-
ful of white wine. Bake for three-
quarterg of an hour, baste it several
times with the lquid In the pan, Add
u little salt, When ready lift out the
fish onto a hot plank. Put some hot
mashed potlatoes through = forcing
Lpg round the fish, hrush with bednten
egg and return to o hot oven to brown
the potatoes. Fill up the space be-
tween the fish and potatoes with hot
micedoine of vegeuubles, Decornle
with piarsley and lemon.

Using the Bread Mixer,
This bread mixer consists of
heavily tinned pail of from two to six
lonves capueity, which clamps on to

again your own childhood with her oy
with him, put yourself on an equul
footing with him or ber to make them
thoroughly understand the example.

“Proeterita adstantl venlens ocea
cominus aetas."”

This meang that you musi say:

“1 did this or | did that. My mother
sald to me. This bappened to me, and
this Is how 1 did In that case”

You must pass back and forth In the
orm of a child before the eyes of youw
child. You must live over again to be

the table or bench with an adjustable
celamp.  The curved metal rod by
‘whlcu the bread Is mixed Is carried
thiough a fiat metnl crosspiece o the
handle of the machine, The cover
slips over this handle and ig held
firmly in place by the crosaplece,
which has two corved points at each
end. These slip over the rolled edge
of mixing pail and the plece is fast-
enod securely by a clamp lock. ' The
hiandle is turned around on top of the
puil, When mixing is over the curved

able to teach how to lve,

You must never Legin saying, how-
ever:

“When 1 was your age—" Tor this
seems to Indleate that you go hack o
the age of yvour chill merely for the
purpose of teaching a leszon. The con-
fidentin] talk must seem quite natoryl
nnd spontaneous, a simple memoty re:
called only by the present age of Lhe
other, J :

You must never gay too much, but
must know how to stop the very mo
ment the memory (8 about to reveul
Itaelf as n disgulsed lesson, which the
keen perception of a ¢hild rapldly djz-
COVErs,

Then you must always be careful
not to pralse yourself or hoast.

Goethe tells how he, after having

butter.  Flavor (with a teaspoonful
vanilly, turn fnto o well buttered pud-
ding digh and bake In a rather slow
by @tendy oven for half an  hour.
Sorve with oream ssuce,

Catsup From Canned Tomatoes.

An excellent catsup can be made
from canned tomatoes. Pul two gal
lons canned tomaloes Into a porce-
luln-lined kettle and cook for hulf an
hour. Press through u sleve to re-

beating bar or kneader may be re-
]umvm] from the crossplece by loosen-
ing a clamp which holds it through
und in the handle, thus permitting
the dough to rise in the pail in which
it was knetnded,

Making Apple Jelly. A
Wipe, quarter, stalk and eore the
apples, alse wipe o stalk of rhabarky
and cut it into pieces, then nince both
| of thedge Into the preserving pan with
two plntg of water for four pounds of
apples and a stalk of rhubirt; boil very
gently together for fifteen minutes or
untll the wpples are qulte in a mush;
now furn Into the Jeily bag and allow
I to than through at g lefsure, helng
ofreful not to press or meddle with it
i any way while the julse Is runniog
| through, When nll the julce Is ex-
tracied welgh it, and boll in a clean
Ecepan for twenty minotes; then,
for ench ping of Julce, add thiree-guir-
ters o a pound of [ump sugar and
boll It all up together again for ten
or fifeen minutes, keeplug it most
ciarefilly skimmod.  Directly It jellios
on the spoon pour it into gluss jurs
und seal.
Using Forcing Bag and Tube With
Whipped Cream.
Remove (he seods from n ripe ons-

move the aeeds, then return to the

sava melon, Cot the pulp nto neat

The flounces are finlshed with n
buttenholed band, while buttons to
correspond arg pliced on the perti-
coat. In this way It 18 easy to use
remunants of dress lining and have a
pelticoat o muteh ench gown.

Such a petticoat I8 convenleny for
the traveler, ng the flounces fold into
mueh smaller compass ihan the same

otherwise feasible.

number of skirta,

¢ -

jand bake half an hour in & hot oven.

orenm, pour over the macaroni, cover

Cover and brown,
Vermicelll Pudding,

Bgil one cupful broken Italian veml-
celll in well salted water to cover for
ten minutes, then add to a pint and
u hall bolling milk. Simmer twenty
minutes In n double beiler, then nke
from the fire and pour over four well
benten eggs stirred together \uh one '

kettle and cook down to a thick paate, | PIeCes and mix iv with a few sliced
iaking care not to let It scorch, Add| Dananas and a few preserved cher
o plut of vinegar, two tablespoonfnla | Fles.  Cllll and serve in the shell
salt, n tablespoonful each celery seed | Pecorate with whipped cream, Turn
and ginger, a teaspoonful ench cloves, | the ends of the bug round once or
white pepper and allspice, a half tea-| tWice to Keep the mixture from squeez
spoonful cayenne and a pint of grated | Ing up.  Hold these ends flemly in
horse radish. Cover and cook for| yaur hands, presg out the mixture,
threequartens of an  hour.  Straln | suldiug it steadily whore you will.
through a sieve, turn Into cloan, steril y - e

lzed bottles, cork and seal, Fine Job Frinting, Stur OIfce.
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